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STORING CANNED TOMATOES
HAS NO EFFECT ON
VITAMIN A
Vitamin A  is measured in food by feeding it to rats in only 
one food, then noting rate of gain. The two rats above show 
the effects of diets deficient and adequate in vitamin A .
MOTH ER Nature’serratic method of 
one year loading the to­
mato vines to breaking 
and, the next, searing the 
vines to the point of crop 
failure creates canning 
problems for the home­
maker. Especially be­
cause canning has been a 
sort of year-to-year affair.
If there were more toma­
toes than the family could 
eat during the winter 
months, the neighbors got 
the rest if they didn’t 
have too many them­
selves— or sometimes they 
even wasted in their lush 
glory.
Iowa State College nu­
tritionists— Dr. Pearl P.
Swanson, Dr. Gladys 
Stevenson, now at the 
University of California, 
and Dr. P. Mabel Nelson 
— have been investigating 
the advisability of can­
ning more during years 
of good production in 
anticipation of the “ lean 
years’ ’ to come in the 
future.
In the past, usually 
only enough for one year 
has been canned, partly 
because it was believed 
that canned foods lose 
some of their nutritive 
qualities over a period of 
time.
The Iowa State College nutri­
tionists took for their study the 
effect of canning and prolonged 
storage on vitamin A  in tomatoes. 
In order to insure accuracy of re­
sults, it was necessary to carry the 
investigation over a period of 5 
years to rule out possible differences 
in vitamin content in different 
years. The tomatoes were raised 
in college gardens, were the sapie 
variety (Marglobe) and were can­
ned in the same way.
By G E R T R U D E  D IE K E N
White rats— 166 of them in all 
— were fed both fresh tomatoes 
and tomatoes canned for different 
lengths of time. Careful records 
were kept on their growth. Rats 
are used as test animals in the 
home economics laboratory because 
they assimilate food in the same 
manner as the human being.
The tests showed that no loss
occurred in the vitamin A  
content as a result of 
storage. Storage at room 
temperature of commer­
cially canned tomatoes 
for a period as long as 42 
months did not change 
the vitamin A  value of 
the tomatoes.
The experiment assures 
the homemaker that she 
can depend for a long 
time on properly canned 
tomatoes to furnish vit­
amin A  equivalent to the 
same value they had im­
mediately after they were 
canned.
Canned tomatoes ap­
parently contained some­
what more vitamin A  
than did fresh tomatoes. 
It is not yet definitely 
known whether this can 
be counted on as being 
generally true. Undoubt­
edly a short garden-to- 
kettle process prevented 
losses of the vitamin in 
this experiment. Also, 
heat processing may have 
made the vitamin more 
available— tests in their 
laboratories have indi­
cated that this may be 
true.
The study shows . that 
tomatoes may contribute 
an important part of the 
daily requirement of vit­
amin A. For instance, it 
was found that one serving of can­
ned tomatoes contains as much 
vitamin A  as is furnished by \ } / 2  
pats of high-grade butter.
Vitamin A , needed for health, 
growth and vitality, helps build 
body resistance against the en­
trance of certain disease-producing 
organisms.
To clean the inside of your coffee 
pot, boil a strong soda and water 
solution in it.
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